@ Correct pan size is important in all bakings. 


@ Use this handy ruler for measuring width and depth of 
your pans ... measure width of pans across the top (fold 
to zero when measuring depth). 


“The most delicious nut cake ever tested in our kitchens!” 
noe SUCCESS —do these first: 


. Have ingredients room temperature (70° to 75°). In hot weather use milk 
and eggs directly from refrigerator. 
. Preheat oven to 350° (moderate). 
. Grease generously and dust with flour 2 round layer pans, 9x1%-in., or one 
oblong pan, 13x914x2-in. 
. Measure /eve/ for accuracy with standard measuring cups and spoons. 
. Sift GOLD MEDAL “'Kitchen-tested"’ Enriched Flour, then spoon /ightly into 
cup and level off. Do not pack. 
Cream together until fluffy . fe cup soft shortening (half butter for flavor) 
‘ 124 cups sugar 
Beatin thoroughly . .... Yate % cup unbeaten eggs (3) 
27/3 cups sifted GOLD MEDAL Flour 
Sift together... 2... .29 tsp. double-action baking powder 
l tsp. salt 
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Stir in alternately with . . . )1 cup milk 
1 tsp. vanilla 


Foldin ......... . WA cups walnuts, cut-up 

Pour into prepared pans or pan. 

Bake /ayers 25 to 30 minutes; oblong cake 35 to 40 minutes in moderate oven (350°), or until 
top springs back when lightly touched. When cake is cool, frost with Creamy 
Caramel Icing (recipe below) and decorate with walnut halves. 


CREAMY CARAMEL ICING 
Heat 14 cup cream, 6 thsp. butter. Place in a heavy skillet over low heat 2 thsp. sugar. 
Stir constantly or shake pan gently until sugar becomes a golden brown syrup. Stir 
in until lumps are dissolved, the cream and butter mixture. Remove from heat. 
Gradually stir in 3 cups sifted confectioners’ sugar. Beat until icing is smooth, creamy 
and of the right consistency to spread. Add more cream if icing becomes too thick. 
If you live at an altitude over 2,000 ft., write Betty Crocker, General Mills, Minneapolis 
1, Minnesota, for recipe adjustments. 


